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LALIQUE NATURE SAUVAGE
VALENTINE’S DAY DINNER MENU

RFEEERUTEAANS R R FERAERRE
Yoshihama Dried Abalone in Jian Nan Chun Chinese Liquor,
Oscietra Caviar, Preserved Plum Jelly

ETREREHEENE
Hokkaido Scallop, Prawn, Fresh Pear, Deep-Fried
Supreme Pork Loin, Honey, Barbecued

- Chateau Lafaurie-Peyraguey 2016, Grand Vin Sec, Bordeaux Blanc -
bl SRR
Black Cod, Black Bean, Leek, Crispy Ginger, Baked

- Chateau Faugeres 2016, Saint-Emilion Grand Cru Classé -
et TR B BN M9 Lk
Australian M9 Wagyu Beef, Green Asparagus, Rock Salf, Garlic, Sautéed

SREERHHEDX
Spinach, Salty Egg Yolk, Preserved Egg. Salty Egg Yolk Foam, Braised

BARERRE SHEREMTEIRRRI R
Duck Consommé, Matsutake Mushroom
Duck Meat, Matsutake Mushroom and Bamboo Pith Dumpling, Fried

- Chateau Lafaurie-Peyraguey 2015, 1er Grand Cru Classé Sauternes -
BT EE B
Coconut Milk Pudding, Aloe Vera, Imperial Bird’'s Nest, Chilled

NERREBIES 288
Six course menu at HK$1,288 per person

B HNER$288F A = FilLaliquefEig
Additional HK$288 per person for three Lalique pairing wines
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All prices are subject to 10% service charge




